Creme caramel

Steps

Creme caramel
1.
2.

Tips

3/4 cup (16509) caster sugar

1/2 cup (125ml) water

6 eggs

1 tsp vanilla extract

1/2 cup (75g) caster sugar, extra

1 1/4 cups (310ml) thickened (heavy) cream
1 3/4 cups (430ml) milk

Preheat the oven to 160°C (140°C fan-forced).

Stir sugar and the water in medium heavy-based frying pan over heat,
without boiling, until sugar dissolves. Bring to the boil; boil, uncovered,
without stirring, until mixture is a deep caramel colour. Remove from
heat; allow bubbles to subside. Pour toffee into deep 20cm round cake
pan.

Whisk eggs, extract and extra sugar in large bowl.

Bring cream and milk to the boil in medium saucepan. Whisking
constantly, pour hot milk mixture into egg mixture. Strain mixture into
cake pan.

Place pan in baking dish; add enough boiling water to come half way up
side of pan. Bake about 40 minutes or until set.

Remove creme caramel from baking dish. Cover; refrigerate overnight.

Gently ease creme caramel from side of pan; invert onto deep-sided
serving plate.

You can use a 300ml carton of cream in this recipe.

Method

1 cup/200 g sugar
For the flan
2 cups/500 ml fresh whole milk
1 vanilla bean
6 eggs
1/2 cup/100 ml sugar
Pinch nutmeg (optional)

Heat the oven to 325°F/160°C. Bring a full kettle of water to the boil, and
turn off the heat. (This is for the water bath later.)

Dissolve the sugar for the topping in a saucepan with ¥ cup/60 ml water,
and boil until it turns a dark, fragrant, liquid caramel. Pour into the cake
tin and swirl to coat the bottom evenly. Set aside.



Pour the milk into the same saucepan, so that it laps up the caramel on the
bottom and sides. (This is the most brilliant trick for flavour!) Split the
vanilla bean, scrape the seeds into the milk, and add the pod. Heat to the
boiling point, turn off the heat, cover, and set aside to infuse 10 minutes.
Meanwhile, beat the eggs with the sugar. Add the nutmeg, if using. Once
the milk has infused, whisk it into the egg mixture.

Strain the custard over the hardened caramel and set the pan in a larger
dish or roasting pan. Pour the boiled water into the bottom pan to come
half-way up the sides of the flan. Transfer to the oven and bake until set,
45 minutes to an hour.

Remove the flan from the oven and from the water bath. Run a knife
around the outside edge to loosen the flan. Cool completely — even chill, if
you like. To serve, flip the flan onto a plate, pour over any caramel
remaining in the pan. Serve in wedges.



